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Fig. 1. Growth of mold on the cut surface of yam packed in gift box and kept at room temperature

for 4 days. (upper : unpacked control, lower : packed)
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Fig. 2. Records of temperature change inside and outside gift-packed yam during storage at room

temperature.
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Fig. 3. Records of relative humidity change inside and outside gift-packed yam during storage at
room temperature.

Table 1. Effect of putting desiccant inside the package box on the fungal growth score of the cut
surface of yam.

Fungal growth score
Treatments Top Bottom Top Bottom
Desiccant Day 4 Day 7
200 g 3.81+0.55 " 4.38+0.39 5.00+0.00 5.00+0.00
400 g 0.00+0.00 0.00+0.00 0.12+0.33 0.18+0.53
CK 4.86+0.32 5.00+0.00 5.00+0.00 5.00+0.00

*0 nofungal infection

1 0 5 of thecut surfaceinfected

2 5 10 of thecut surfaceinfected

3 10 25 of thecut surfaceinfected
4 25 50 of thecut surface infected
5 50 100 of thecut surface infected

Table 2. Effect of sodium oleate plus acohol treatment on the fungal infection score of the cut
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surface of yam packed in gift box and stored at room temperature for 4 days.

Treatment Fungal growth score

Top Bottom

2% sodium oleate in 75% Ethanol and 1% NaOCl 0.43+0.53 * 0.86:+0.69
2% sodium ol eate in distilled water 2.20+0.45 2.86+0.84
1% NaOCI in 75% Ethanol 1.96+0.42 2.39+0.73
No treatment 4.52+0.37 5.00+0.00
*the same astable 1.
1. 2003 p.42

2002 39:19-21.

1995
11:23-30.

4 2000 43:13-19.
5. 1995 14:12-14.
6 2001 215:60-63.
7 1994 p. 2230
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